[« Carrying On”
in France
ot

By LT, CURTIS WHEELER
of The Viglionies

(These two pictures of French life
are glven In u recent letter from
France by the author of “Letters from
an American Soldler to His Father.")

Before 1 turn over for good this
one of many other pages, I must draw
for you two little pictures,

The first I saw one sunny afternoon
when the shadows were begloning to
lengthen out. Three of us, Americuns
all, were walking down a country road
that hordered a rolling field, In the
distance, at the end of one long
etraight black furrow, a figure WaAR
tolllng at & two-horse plow. As It
turned and started bnck, after consld-
erahle confusion, we could make out
two horses, a stendy old white one,
and A frisky bay. The old white horse
plodded steadily along in the furrow
Just made, using what little strength
he had as cleverly as an aged express-
man. But the hay, being little more
than a colt, bounded up Into draught
and back agaln, to left and right, lke,
8 green wheel-horse on a cnlsion, AS
the team came closer, we looked with

. amazement at the figure gulding it. It
. was a boy of ten,

The French two-horse plow Is hung
‘different from ours, and does not re-
quire as much welght on the handles;
but even 8o, he had practically to ride
it all the way. It was plain that guld-
Ing It when It threatened to twist off
or up required every ounce of strength
the kiddy had. Yet each moment he
applled It at just the right moment
and just the right place, so the furrow
remalned deep and true,

As the team came just below us In
the fleld and started to turn for the
next furrow, something went wrong.
The boy was busy swinging his plow
around and didn't see it In time, When
he looked at the horges they were all
tangled up, the bay Junging desperate-
1y Into her ovid {eam-mnte. He bhad
only a single rein to the nigh horse
and on this he yanked snd shrilled nt
them vallantly enough. They quleted
ohediently at the sound of his volee,
but seemed unahble to move. He
dashed forward cracking his whip, but
nothing happened.

Never Felt 8o Ashamed.

Then 1 saw where the bay had her
off hind =narled up in the trace, and
hopped off down the road. It was
only a second’s work to 1ift her foot
out and stralghten the trace, As |
ktood up the youngster came to me,
thanked me, and looked at me rquarely
with his clear blue eyes. 1 have never
felt so ashame: In all my life,

There he stond, the swent of a long
day's work beaded on his hrow, In
ridiculous hig looped-up trousers and
huge wooden shoes—hls father's, And
there we stood, three great hulking,
broad-shouldered figures ngainst the
sun, who had done no man's work all
that day. There might he other dnys,
to he mure, but this day was gone, and
here was this hoy, plowing for France,

There was an awkwnrd sllence and
one of the men, moved curiously by 1
know not what, offered the youngster
a package of clgarettes, He smiled
and shook his head, eaying, ohviously
enough, "ne fume pas.'” “For your fa-
ther," Inslsted the man, and T wished
the words unsald; “or your brother.”
The hoy sald nothing for a minute, his
eyes clouding a little, and in the Inter-
wval he had grown much larger than
we, We atood before him like truants,
Finally he took the cigarettes, wadded
them down Into his bagging trousers,
chirruped cheerfully ‘ enough to his
team, and plodded sturdlly on across
the fleld. Behind ug, on the hill-top,
three crosses stood hiack agalnst the
+ The second pleture T saw but two
|dnys before I left, ns T was walking up
the hill to dinner. The sun had set
jas I left the village and the frogs In
the pond below the horse-trough,
‘where the ducks quacked and dabbled
fin the mud all day, were beginning to
/sing thelr evening song. Buddenly I
‘heard the pitter-patter of many feet.
I'The road ahead was packed ns far as
the next turn with sheep. On they
eame, hutting each other from side to
side and occaslonally baning quero-
lously. Thelr even, gray-white backs
seemed to pave the rond evenly from
glde to side, until you hegnn to see,
darting back and forth, scores of little
lambs.

As 1 watched, two mongrel dogs,

guardlans of the flock, came bhounding |

sllently along one slde. A lamb had
strayed up on the bank there and they
pounced upon It to turn It back, But
one of them bit too deep, And not even
\pure sheep-dogs aré always proof
.'mlnlt blood. I saw what would hap-
'pen In & minute and leaped on the
[bank. At my approach, the dogs
\skulked off like a military policeman
/@iscovered In a cafe after closing
Jhours. The lamb lay motionleas, blood
|running from its nose.
The Mothers of France.

1 called the universal French appeal
{for nomeone, anyone—*Dis done I" and
‘was answered immediately. The sheep
‘huddied stupidly in the road below, In
might of home, while a little girl tolled
ap the bank. Bhe looked at the lamb
|@ispasstonately, kicked It, and it rose
to its feet Immediately and rushed
,back to the flock, too frightened almost
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to the little girl's shoulder. I do not
think she wns more than elght years
old, Bhe smiled at me, with the un-
selfcunsciousness of little children,
and hastened back to the flock. 1
stood there for some time watching
her tiny figure striding down the road,
driving the flock before her. No one
could have any doubt thut she would
handle any situation which wight
nrise, Of such are (he mothers of
France,

MOTHER OF MEN

By ALICE WARD BAILEY
of the Vigilantes.

Mother of men, do not mourn,

They have sald that your boys must go.
And your empty arms
And your soul's alarmas

Are now all that life can show—
Bul logk at the flag so proudly bornes!
Mother of men, do not mourn,

Mother of men, do not mourn,

They are taking your mirth and joy;
But gladness comes
With the roll of the drums

To the heart of each marching boy,
While Right and Hopor aloft are borne!
Mother of men, do not mourn.

Mother of men, do not mourn, .
They have broken your heart, you say! |
And the radiant gleams
Of our happy dreams
Have all been driven astray—
But for Heaven and Earth your cross bt
borne—
Mother of men, do not mourn! S

BRAVADO AND THE WAR |

By ROBERT GRANT '
of the Vigilantes. |

Recently durlng nn Intermission at
the movies a performer came out and
sung with gusto a song, which pleased
the audlence about “Pershing Crossing
the Rhine,” Every few days one reads
headlines In the newspapers proclaim- |
ing that nine Americans have repulsed
or vunquished 383 Germans, This {8
baleful talk. Our delay In the produc-
tion of ships and alrplanes and guns
may have been unavoldable, seelng
that some penple are thanklng God
that the Unlted States entered the war
unprepared, but we should at least re-
fraln from bravado, stop boasting of
what we are golng to do und recognize
the gravity of our underiaking. 1
heard an Ameriean officer high In com-
mand say not long ugo, “If our troopa
ever reach Berlin, when they come to
a certuln building—the quurters of the
German military staff, let them lift
their hats.," He spoke from the polnt
of view of mlilitary prowess.

It 18 meet for Americans to bear In
mind that all other wars which they
or any other people huve fought were
chlld's play compared with this the
most terrible and relentless contest In
history, and that thelr part In It has
only just begun. Let us cease to hug
the delusion that our troops are “over
there" to show the others how to fight
and that all will soon be over but the
shouting. Let us open our minds to
the grim truth that this war which we
have pledged ourselves to win 18 like-
Iy to be a supreme test of Americun
energy, endurnnee and self-sacrifice
and to cost thousands of American

lives. We nre all of the hellef that no”

man I8 braver than an American, but
it Is Indispensable that we appreciate |
the quality of the foe agalnst whum‘
we are pitted; that he is the arch-flend |

| of military competency nnd power, the

ruthless, unwearying embodiment of |
masterly force and resistance, a mon- |
ster of resourcefulness such ns the
world has never seen.

The prophecy that DPershing will|
cross the Rhine had better be post-l
poned untll he arrives In sight of It, |
and the confidence that two of Uncle
Sam's soldlers can handle three of the
enemy be put in cold storage untll a
later stage of the conflict.

DON'T SELL YOUR BOND

By HAROLD A. LAMB
of the Vigilantes.

Your Liberty bond—whether it is for
850 or $5000—1is your savings. To
sell It Is to lose your savings, The
longer you keep your bond, the more
valunble It Is golng to be,

It does no good to Uncle 8am to
subscribe to his loan, and then sell the
amount of your subscription. Many
of us have stralned ourselves to buy
the bonds, and necessity may force
some of us to get the money back.
But the way to do this I8 not to sell
a bond, Dishonest sharpers will take
your bonds and give you, say, $80 for
the $100.

If you must have money, go to A re-
linble bank or broker. They will lend
you $00 on the $100, and the interest
on your bond will nearly pay the ln-
tereat on the money they lend you.
Then by paying the loan, you can have
the bond back.

Uncle Sam's securities are making
money for you while you hold them.
Two years after the war ends they
will be worth—It I8 estimated—§110,
If the war ends In three years or un-
der you will then be recelving 6%
per cent—on the safest Investment In
the world!

THEY SHALL NOT PASS

By ALISON BROWN
of the Vigilantes

‘They ahall not pass,
While Britain's sons draw breath,
While m“ul theirs to strike with

{By REV. F. B. FITEZWATER, D, D,
Tencher of English Bible in the Moody
Bible Institute of Chicago.)

(Copyright, 1818, Western

Union,)

LESSON FOR AUGUST 11
HELPING OTHERS.

Newspapst

LESBON TEXTB-Luke 10:5-37) Gala~
tiane 6:1-10.

GOLDEN TEX'T--Bear y¢ one another's
turdens, and so fullill the law of Christ.—
Galatians 6:2

DEVOTIONAL READING-—Gnalatinne fA:
&5-6:10

PRIMARY LESSBON MATERIAL-Lukes |
|

10:25-07,

INTERMEDIATE, BENIOR AND
ADULT TOPIC—=Who nesds our help, and
how can we best glve 117

ADDITIONAL MATERIAL - Proverhs
17:07; Matthew 6:42: Romans 12:00:15: 1
Corinthinns 13:1-13: | John 3:16-18

I. Being a Neighbor (Luke
an.

The story of the Good |amaritan I8
Christ's answer to the liwyer's (ues-

10 :30-

tion: Whe Is our neighbor? He shifts |

the question so as to show that the
supreme concern I8 not who Is our
neighbor, but whose neighbor am 17

It T am Chrlst’s, my supreme concern |

will be to find thege who have neeid
that T mny be a neighbor to them, 1f
we love God supremely, we shall find
nll along life's highway souls who have
been wounded aud  rohbed by gin,
whom we ean love ns ourselves. To
be a nelghbor 18 to—

1. See those ghout us who nesl help
(v. 33).

lLaove Is keen to diseern need.
ug be on the lookout for thoss in need
of aur help.

2, Have eompuesion
(v. 33).

Chirist's pity was aroused s he cnme
Into contnet with those who were suf-
fering and In need. ANl those who
hive hig nuture will be Nkewise maved,

8. Go to those In need (v, 34).

Many nre willing ta glve money 10
help the poor and needy, but are un-
willing to personally minlster to them,
Muny times the personsl touch is more
tmportunt than the materinl ald. We

on the needy

shonld give onrselves ns well as onr |

money.

4. Bind up the wounds (v, 34).

Many Indeed nre the woumnds todny
which need our attention,

5. Set the helpless ones
bensts while we wialk (v. 34).

This I8 o proof thut the loyve s genn-
ne.
In order to have something to give to
those who have need. This Kind of
sympathy Is grently needed today.

6. Bring to the Inn nnd tnke cure of
the unfortunate (v, 34),

Genulne Tove does not lenve IS sery-
fee incomplete, Mneh Christinn kervs
fee I8 spasmaodic ; helps onee and then
leaves n man to eare for himself.

7. Glves money (v, A5).

It conts n good denl to be n nelgh-
bor. Love & the most expensive thing
In the world, Tt eost God his only
Ran; It cort Christ his life, Moy we
go and do Nkewise!

Il. Living and Walking in the Spir-
It (Galatinns 6:1-10).

Those who nre freely  justified in
Christ will conduet themselves s fol-
lows:

1. Restore
(v. 1).

Hestore Is s surgieal term which
means the placing hack of a dislocat-
ed member to Its place. We are mem-
bers of the bady of Chrigt, and the
ginning of a brother ought to ns renlly
give us paln as the disloentlon of #
member of onr hody. This service I8
to he done In the gpirit of meekness,
lest we also he tempted.

2. Bear one another’s burdens (vv.
24).

Many are the burdens of life, bor-
deng of weaknesg, temptation, rorrow,
suffering and =in, Christ I8 the sn-
preme hurden-hearer.  When we (o
this we fulfill the law of Christ,

3. Bear our own burdens (v. 5).

There ure pecallnr burdens Ineum-
bhent upon ench aone to bear.  ‘These
burdens cannot he horne by others,

4. Support tenchers of God's Word
(vv. B.8). :

1t 1s inewmbent npon thige who are
tnught In the Word of God to give of
their mesans for the support of the
teacher. To repudinte this obligntion
is mockery of Cod, for he ordalned
that they who preach the Gospel
chonld live of the Gospel (1 Cor, H:14).

5. Be earnest in well-dolng (v, 9).

Bome full of the reward hecnuse
they give up when the gonl s ahont
to be reached,

6. Waork for the good of all men (V.
10).

The one who is free In Christ will
have sympathies and interests as wide
as the race. He will especially strive

an

the =inning birother

to help those who are members of |

Ohrist’s hody.

The Why of It
Why was the war? Why did Provi
dence permit such an accursed thing
o epter the portals of world life?
Who can answer this question? The
Times will pot make the attempt. But
perhaps, after it Is all over, we wmay
he able to penetrate the mystery: and
we may see that the peoples of the
earth had to be scourged Into a real-
igatlon of the imperativeness of the
Kermon on the Mount. No, that was
not n mere bit of beautiful sentiment.
The world cannot live selfishly. The
world must acknowledge the brother-
hood of man. The war must teach the
pations to give up thelr brutal, selfisk

ereed.—Los Angeles Times.

Dispel Darkness.

The thought that comés to me ns
I see the light of day is that the In-
tention of the Creator was to dizpel all
darkness by the light of his will. And
just as I step Into the light, so should
1 walk in the knowledge that I receive,
and walk and walk till the sun of
in the meridian

. B

Bome say that we should eat to live,
And some suy live Lo eat,

But look at It which ever way,
"Tin true, to live, we sut.

SUGGESTIONS FOR HOUSEWIVES.

Lot '

our |

Christians will deny themselves |

When choosing fish see that the eyes
ere hright, not glazed and sunken,
with flexsh firm and
odor good,

It Is up to you to
protest agninst the
brem] from the ba-

ker's carts  bhelng
enrrled  uncovered
from the ecurt or

| brend handled with
| the uncovered hands of o driver. See
that ench loaf I8 wrapped In sanitary
puaper or that the basket Is protected
from dust und germs,

Before using o ousserole or any
earthen baking dish, temper it by put-
ting it into cold water and bolling It,
| then let It cool gradually.

Add sugar to the frult when using
it for suuce; after It I8 partly cooked
it will require less sugar to sweeten it.

Keep n little powdered pumice to
remove stuins from under the naells,
| Apply with & toothpick or an orange

stick.

' Look to see that your milk bottles
are holding the stundard measure,
Wipe carefully before opening and
pouring out the milk or ¢ream.

An eusy way to fill preserve jars (s
to use a gravy boat. The handle makes
it ensy to dip and the spout is just
right to enter the Jar top.

Burgeons' plaster Is most useful for
many things, Bind a plece over n
hard corn or eallus. This will keep
them molst and, llke the wicked, they
"wlll cease from troubling.”
| When hot fut Is spllled on the floor
dash on cold water at once. This will
cool hnd harden the fat and It can,
most of it, be seraped off hefore It hus
eonked Into the wood,

When the cane sents in chalrs begin
to sag wet them with hot soapsuds
on the bottom, riose In hot water and
dry,

Use the small-sized clothesping, ns
they mtay on better than the larger
| ones,

Never let dishwater dry In the
towels; rinse first In cold water to
|hnfduu nnd remove the grease, If nny,
| then waeh In hot gonpsuds, rinse agnin
| and dry, Towels treated In this way
|nml not used on buking dishes will
keep white,

Keep n cork on the letter file or
gpindle on the desk. It may snve on
eye or mare,

The art of cooking cannot be lrarned
out of n hook uny more than the art
of swimming or the art of painting,
The best teacher Is practice, the hest
gulde, sentiment, says Louls Four-
teenth, We would nidd to sentiment
Nitle sense, for gond cooking needs

In this world It Is not what wa take
up but what we give up that mukes
us rich.—H. W. Beecher,

HELPFUL REMINDERS.

Bave any bits of left-over parnfin
from Jelly glasses, wash well, melt and
rendy for wuse nnother
year.

Puruffin 1s fine to keep
the Irons smooth while
lronlng; It ulso keeps
the kitehen range bright
and  good-looking, and
:-lnlnld be used freely if
0 range stunds unused any length of
time,

When  pouring  anything very hot
Into A glass dish =et the dish on n
wet cloth, Kerosene I8 a greéat saver
of scouring soap and labor. Use a

out the boller nfter using, It will keep
the sink free from grense with lttle
rubbing.

It Is seasonnble just now to bear In
mind that fruit picked nfter a heavy
ruln loxes Itx finvor and Is not good
for nmking Jelly.

Frult for jelly muking should not he
too ripe, as the pectin I8 found In
larger nmount in uoripe frult; this is
the thickeniug quallty which gives to
Jelly Its consdstency.

Currants and raspberries In equal
quuntities mnke n  dellelons  Jelly.
Jelly to be clenr should drip through
n Jelly bag nml never be squeczed,

The uncooked stems of mushrooms
shredided and mixed with hlanched nnild
shredded  nlimonds  gerved on

dainty salad. Little bits of left-over
sithinon mixed with coconnut, fresh, or,
If drled, the sugar washed out of It
with a chopped plekle or two, mpkes
unother not comnon sulnd,

Lettuee that hus hecome too olid for
fresh ume may be cooked und served

dish and n polntable one, too,

Any of the eonked lettuce left over
muy be served with lnrd-cooked ege
ns A& #nlnd with u spoonful of bolled
dressing.

Suve the meat and gather mush-
rooms now up fo frost thue, The Inrge
variety of cdible ones will offer a
chunge of fluvor, yet If one Iz fond
of them, they can bhe served] in some
way for ench duy. Do not risk plek-
Ing mushrooms unless you are sure
of the varlety.

We shall be so Kind in the nfterwhiie,
Hut what have we been today?
We shnll Lrltig to ench loncly iife &
smille,
But what have vou brought today?

EVERYDAY FOODS.

“Eut an extra potnto aml save n
sllee of bread” has been our slognn

Judgment as well as sentiment.

SBUMMER SALADS.

but one menl a duy and
first, when o #almd I8 not
served or we feel thnt
the meal lncks balnnee,

There are So mony
kinds of frints, fish, flesh,
fowl nnd vegetubles that
lend themselves to salud

mnklng that none need
he deprived of one to his
liiste,

Wedding Salad —Serve
hall of a canned pear or a very ripe
fresh one on heart lenves of lettuce,
cover with cubes of pineapple, blanched
almonds snd the wusunl mayonnnise
dressing., If a bit of color for garnish
is desired a8 mararchine cherry is
added.

Chopped  young tender  well-eonked
heets, mixed with mayounnise dress.
Ing thnt has been tinted a lght plok.
mukes n bengutiful =nlnd, and is as gol
a8 It looks, Asparsgus and  string
heans make a wost satlsfying comhl-
| matlon, served with French dressing,

Thinly sliced crisp red  rudishes
used a8 a gurnish, unless = ome other
volor s used, mokes n pretty saladl
out of simple foods.* Too many colurs
ghould never be used in any dish, our
nrtists tell ns, and surely we would
not mix eolors, even in n salnd, which
were not ugreenble to ench other,

A spoonful of several left-over dishes
will often make a most tasty <almd.
The things st hand and the genins
aof the cook will often produce plens-
Ing surprises,

Veal and Chicken Salad.—Cut bLitx
of tender chicken and veal which
hnve heen conked and seasoned t1o-
gether, add chopped celery to taste, or,
Incking enough, n little tender white
eahbage. Let stand with a light dress-
Ing of French dressing lo season nnd
perve with n bolled dressing,. A cup-
ful of mayonnaise or bolled dressing
in usually sufficient for m quart of
salad.

The blanched leaves of tender dan-
dellons with lettuce Is a most valu-
nble salnd combination, good for a
tonlc,

Surprise Salad.—Cut In bits two cold
cooked lamb chops, freed from skin
and bone. Make a jelly by stralning
and searoning s cupful of tomato pulp
and adding an elghth of a box of gela-
tin. Fill small cups and when nearly
firm stir In the meat, cover well with
the gelatin and chill. Unmold on let-
tuce leaves and serve with any desired
ealad dressing.

Toere In
thut 1= the

for severnl weeks
nnd will he for
wieks to come for
all who are trying
to  conserve  fomd,
The ocustom  In
Enginnd which has
nlways  prevalled,
thiut af serving no
: butter  with  the
| tluner when meat nnd ment sanees
nre used, s one worthy of our ob
serviitlon, for fats nre much needed
for our armles and o8 necessurs ng
ment.  Here I8 4 god dish te con-
serve hoth wheat and mgnt:
Cornmeal Cheese Digh.—Put {(wo
cupfuls of water and s half tenspoon-
ful of ealt over the fire; when boll-
Ing hot add a cupful of cornmenl
mixed with a copful of cold water,
adding the molstensd menl gradunlly,
stirring constuntly, keeping the mix-
ture nt the bolllng point,  When all
the menl has been added, set the holl-
er over holllng water and eook for
nn hour longer, stirring occusionully,
Just before serving, stie In a oupfal
of grateml  cheese, Serve sprinkled
with grated chees Onlons on togst
will econveniently plece ont o ligt
dinner, or gerve us o vegetnble on fish
day.  Pare. chop add cook In butter
one Spnnish onion, add pepper, solt,
nnd n teaspoonful of sugar, cover nnd
cook until tender, Sprend on slicew

ful of mashed potate on top of each,
duet with gruted chevse und =et In
the oven long enough 1o melt the
clivese,

Oniong in Rameking.—0"eel and hoil
n quart of onions, dreain and break
them up,  Add pepper, salt. a lttle
suenr and n ~|1|g|l Tamp of sweet fat

tomatn sauce, Line well hmttered
ramekins with  mnshed powto, il
the center with the onlon mixture,
dust the top with buttercd crumbs
and bake untll brown,

The dish Is most smatisfying with
white sauce Instend of tomato, nsing
the cheese just In the same manner.

Banana Balls.—U=e a French potgto
scoop and cut balls from firm but ripe
bansnas. Let them marinate In
French dressing, then roll in chopped

of banana may be used In countlesa
ways; put through a sieve and added
to other frult julces, or creamed, then
frozen, It makes a dellclous lce crenm.,

Neree ¥

strain  and 1t wlll he|

cloth dampened with kerosene to wipe |

| the National

lettuce |
with French dressing, makes n most |

s greens, mnking nnother vegetuble |

of buttersd togst, flatten u tablespoons |
| double duty us long as it <urvives the
demnands made upain 1t for hoth ufter-

of any kind, add a helf cupful of
grated cheese and a enpful of  month |

| the other

nuts or serve plain. The left-over bits |

|48 to do duty for evening wear,

Prom the Hed Cross Bulletin, Issued
at Washington, D, ., July 8, the fol-
lowing article uppears nbout the
motor corps service:

“More than slx thousand women

| now are included In the personnel of

the Red Crosg motor corps service, A8
n result of a confervnce recently held
In Washington at the eall of the direc-
tor of the burenu of wmotor corps serv-
iee, the motor service In slx of the
principsl citles of the country which
previously  had been  Independent In
Its organization. was wmolgamated
with the Rted Cross corps.  This makes
the Reqd Crosg motor corps service a
thoroughly  co-ordinuted lnstitutlon,
nbie to meet the local nnd Inter-loeal
demands for transportation through:
out the length and breadth of the lund
on # natlonalized hasis,

The organizations which hnve he-

"come purts of the Red CUross motor
Ceorps service pre the motor messenger

gervice of Philadelphin, the Nutlonnl
Bervice lengue motor corps of Atlanta,
Service league motor
corpe of New York city and Buffulo,
the emergency motor corps of New
Orlenng, and the emergency drivers
of Chicago., All these organlzations
were represented at the conference by
thelr commanding otficers, who now
become commanders of the Hed Cross
motor corps service in thelr respective
citles. The four lndependent services

added more than six hundred members
té the motor corps ranks.

In the compargtively few months
during which the nutional bureau has
been In control of the volunteer mo-
tor corps of the varlous clties, impor-
tant progress has been made in et
ency and uniformity of service. Hules
and requirements have been standard-
Ized so that those not enthusiastically
sincere In thelr work find no interest
In the service, Under the conditlons
existing u certified driver feels pride

in her position.
L] L L
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In conformity with the request of
the war depnrtment the uniform of
khnkl and the Insignla formerly em-
ployed have been discarded, The new
regulntion uniform of the motor corps
Is to be of Red Cross oxford gray.
Commnnders will wear three silver
digmonds, embroldered on thelr shoul-
der atraps. Cuaptaing will wear two
sllver dinmonds, first Heutenants one,
and second leutenunts a glit diamond,
Pearl gray tabs on the collar will in-
diente stufl officers.  Serviee stripes
will be worn an the kleeves,

The curs of the service are to be
tdistinguished by a white metal pen-
nunt, beuring the red eross wml the

words “Motor Corps,”  This and the
driver's  fdentification card  will he
sufficignt to give the cars the right of

wauy when on officinl bhusiness,

Georgette and Satin Join Forces

sitin - have
rivaled one in afternoon
gowne during the present suminer,
with georgette the cholee a little more
often than s=atin, But with summer
on the wane, the indicatlons are that
satin will outstrip georgette and hold
first pluee In fashlon's fuvor. A
lovely gown is shown in the pleture,
In which these two heautiful materinis
have Jolned forees ta make o dress
of wonderful distinetion In which
helge colored georgette and blanek satin
are brightened with n bended  prsse-
menterle. 1t Is one of the new evo-
lutions that hove come anleng in the
trnin of slpaover gorments

There are severnl fentures In this
new mumlel that will wend 1t to
the woman who s present need of a
new afternoon gown,  We hive come
to the place whoere it goes without suy-
Ing that un afternoon gown will do

tind
another

Georgetle  crepe

noon nd! evening : Tor It muast ke the
mlaece of evenlng owns, To hegin with
the most essential of all things, this
partiealur momlel has benutiful lioes.
It Is cut In nn original manner with
n parrow yoke und upper portlon of
the sleeves In one, The body of the
gown hangs In stralght lines from the
yoke, to which 1t Is attached with hem-
atitching. The lower purt of the
long Aaring sleeve 18 juined to the up-
per portion In the smine way.

The lower part of the gown shows
wwo wide bands of blnck sutin, one of
them set on to an undersilp of siik and
to the georgette of the
frock. Where these are Jolned two nir-
row hands of bended trimming, In
black and helge, mnke a very rich nnd
effective  finish, 'The sleeves ure
banded with this trimming at the
hand. The underslip is of beige col-

' ored foulard, with a black scroll de-

wlgn In it, but plain foulard or taffeta
in a8 good a choice for n gown that
The

narrow eash Is of black satin and

f
*‘& loops over at the back, welghted at

the el with bended tagsels. A hat
with binck malines brim and black
panne velvet crown 18 noncommitiul
a8 to whether it Is A summer or win-
ter nffuir; it belongs to either, and is
u fine compunion plece for the gown,

Fateg

From Center of Ball.

There Is n best wany of winding wool
for knittlng and that Is the way that
causes the wool to unwind from the
center,  To do this roll n plece of
SUN paper two wnd o hindf inehes long
hy two inches wide Into o tube. Meas-
ure off ubout elght Inches of wool at
the end mnnd begin winding the rest
ubout the tube. When envugh haa
been wound to holid the tube securely
tuck the vight-inch loose end complete-
ly Into one end of the tube. Do oot
cover thls end o further winding, but
the other vid may be coversd, It is
best to wind six or elght tdmes In one
rection before turning 1o wind in
another direction, When the skein s
completely  wound tuck the Inst end
well Tato the bull. ull out the tube,
bringlhg with it the long loose end for
knltting., If many ballz are wound at
otite or if a ball Is not to be used Im-
medintely It Is a good idea to nllow
the tube to remaln In the ball
rendy for use.

Darning Tip.

When underluying sand darning a
sleeve, where you are apt to catch the
under side of the sleeve, slip n piece
of stif glnzed paper Into the sleeve,
You eaun then work freely and feel sure
thut your needle will not catell through
the paper.

Lace in Lingerie.

Lace Is still much used In fine lin-
gerie, and the fAnest of real filet In
used with charming effect. It wears
well, too, and in these days when we
try to buy with wisdom, we think a
hit ubout the durabllity of our lingerie,

A Dustiess Mop.

Make it yourself, Start with an old
wroom. Cut the =traw o just below
the wires which hold It to the handle.
Cover this with an old stocking and
sew on to this covering the legs of
other old stockings cut about 12 inches

and slit Into 1-inch strips op to

Inches of one end. Bew these around
and around until the mop Is of the
desired thicknesa, Then dip the mop
Into a solution of ome-half cupful of
melted paraffin and one cupful of ker-
osene and nllow the liquid to dry om

the strips. The mop may be kept
molst by rollind it tightly when not In
use and covering It with a paper bag.

Designe Are Quilted.

Quilted designs continue to please
the dressmakers, and women are being
persuaded to wear them. Elnborate
bits of quilting done on chiffon taf-
feta nre used for collars and cuffs,
patches on the hips, girdles and heme
on skirts,

Reputation Is a great Inheritanos




